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Lactobacillus bulgaricus is the only probiotic 
microorganism named after a certain territory and 
nation. It multiplies only on the territory of modern 
Bulgaria – corresponding to ancient Thrace. In other 
regions of the world it mutates and stops its multipli-
cation after 1-2 fermentations. 
Lactobacillus bulgaricus is part of the Bulgari-
an traditional food. Bulgarians put Lactobacillus bul-
garicus both in home and industry production of tra-
ditional lactic acid products – yoghurt, white brine 
cheese, other types of cheese and cream, milk-based 
infant formula, probiotic functional foods and whole 
food supplements (4). 
Lactobacillus bulgaricus was known to the Thra-
cians – the ancient population that lived in the pres-
ent Bulgarian land more than 7 – 8 thousand years 
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ago. The word yoghurt is Thracian and means hard, 
solid milk. During his tour of Thrace the Greek sci-
entist Herodotus (484 – 425 BC) wrote that the Thra-
cians prepared special fermented dairy food which 
was a gift from their Gods (7). 
In the archaeological excavations in 2007 Prof. 
Richard Evershed from the Bristol University found 
over 2200 ceramic vessels dated back to 9000 years in 
the region around the Black sea (present boundary of 
Bulgaria). Organic residues of fermented milk prod-
ucts were found in them.
In the beginning of 20th century, the father of 
probiotics, the Russian scientist and a Nobel prize 
winner Ilya Metchnikov, in his work „The Prolonga-
tion of Life: Optimistics Studies” relates the long and 
healthy life of Bulgarians largely to the yoghurt con-
sumption and in particular to the local bacterium in 
yoghurt (Fig. 1). 
In 1905 in Geneva, the Bulgarian student St. 
Grigorov isolated Lactobacillus bulgaricus from yo-
gurt, brought from Bulgaria (Fig. 2). 
Complying with the European standards of or-
igin, a BSS (Bulgarian State Standard) for yoghurt 
was established in Bulgaria. According to this stan-
dard the lactic acid fermentation must be made only 
with Lactobacillus bulgaricus and Streptococcus ther-
mophilus. According to the identity standards, pub-
lished in the U.S. Code of Federal Laws, yoghurt is 
a fermented milk product that contains the typical 
bacterial cultures Lactobacillus bulgaricus and Strep-
tococcus thermophilus.
In Commission Regulation (EU) No 432/2012 in 
the list of the permitted health claims made on foods, 
the only probiotic microorganisms included, are Lac-
tobacillus bulgaricus and Streptococcus thermophilus. 
According to the claim, in doze over 108 Colony form-
ing units they improve lactose digestion (6). 
In the 90s of the 20th century Lactobacillus bul-
garicus was used in the production of probiotic func-
tional food for astronauts that was tested during the 
flight of the second Bulgarian astronaut in Space (2). 
Lactobacillus bulgaricus is of natural origin. It 
was considered until recently that it is of plant origin, 
i.e. it can be isolated from plants – cornel, rose ca-
lyx, etc. The Bulgarian scientists N. Alexandrov and 
D. Petrova isolated strains of Lactobacillus bulgaricus 
and other lactic acid probiotic microorganisms from 
spring water in Bulgaria (3). 
Studies of many scientists from around the 
world prove the beneficial effects of Lactobacillus 
bulgaricus regarding regulation of functions and mi-
crobial flora of the gastrointestinal tract, including 
diarrhea and disbacteriosis, immune system stimu-
lation, reduction of the risk of cancer, regulation of 
the cholesterol level, competitive inhibition of patho-
genic strains, causing infections, relief of lactose in-
tolerance, antimutagenic and anti-radiation effect. 
Lactobacillus bulgaricus is closest to Döderlein flora 
in the woman’s vagina and has a beneficial effect on 
the health of women and their newborns (1). 
Lactobacillus bulgaricus causes homo-fermen-
tative lactic acid fermentation in which it secretes 
only lactic acid and bacteriocins (beneficial substanc-
es), without alcohol and acetic acid production. Dur-
ing that fermentation Lactobacillus bulgaricus feeds 
on milk lactose, as the lactose remains in the lactic 
acid products in small quantities. In contrast, other 
probiotic bacteria induce hetero-fermentative lactic 
Fig. 1. Prof. Illa Mechnikov
Fig. 2. Dr. Stamen Grigorov
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acid fermentation. Lactobacillus acidofilus and  Lac-
tobacillus lactis produce alcohol, and the Bifidobac-
teria produce acetic acid and small amounts of the 
beneficial lactic acid. Unlike other probiotic lactoba-
cilli that secrete L (+) lactic acid, Lactobacillus bul-
garicus secretes L(+) and D(-) lactic acid during lac-
tic acid fermentation. It determines its powerful an-
ti-cancer, ray-protective and antioxidant effects. Lac-
tobacillus bulgaricus produces the antimicrobial sub-
stance Bulgarican, which is heat resistant and active 
against highly virulent (pathogenic) strains of micro-
organisms (5). 
Studies of the Italian scientist S. Bianchi show 
that compared to the other lactic acid probiotic bac-
teria, Lactobacillus bulgaricus adheres best to the mu-
cous membrane of the colon with subsequent rapid 
reproduction in the body. This determines its more 
powerful curative and detoxic effect as compared to 
the other lactic acid probiotic bacteria. 
Lactobacillus bulgaricus reproduces best to-
gether with Streptococcus thermophilus. In a joint 
cultivation of Lactobacillus bulgaricus and Strepto-
coccus thermophilus, there is a primary cooperation 
between them (associative link). It allows a fast ac-
cumulation of biomass and bioactive substances and 
potentiates their beneficial effects. In Bulgaria a lot 
of scientific studies of yeasts, containing Lactobacil-
lus bulgaricus and Streptococcus thermophilus, used 
in yoghurt production were carried out. The results 
show that these specific bacteria of yoghurt are stable 
and survive when they pass through the human gas-
trointestinal tract. 
Using modern biotechnology, certain Bulgar-
ian companies sheathe strains of Lactobacillus bul-
garicus and other probiotic microorganisms with 
a natural coating, consisting of components of the 
growing medium during fermentation. That and the 
isolation of new probiotic strains from spring water, 
which normally survive under the changing climatic 
conditions in nature, help the production of probiot-
ic products in which the strains of Lactobacillus bul-
garicus and other probiotic microorganisms retain 
their stability and vitality when passing through the 
gastrointestinal tract, as well as when stored in shops 
at a temperature up to 24°С for the entire shelf life.
Bulgaria becomes famous in the world for Lac-
tobacillus bulgaricus and the Bulgarian territory is 
still an important reservoir for the isolation of nat-
ural strains of lactic acid bacteria which after an ad-
ditional selection are used as starter cultures for the 
production of various fermented foods and probiot-
ic products.
Lactobacillus bulgaricus is the ancient contribu-
tion of mankind to the modern agricultural science 
and to the creation of the first healthy foods in the 
world.  
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